Cronobacter (Enterobacter sakazakii) is an opportunistic pathogen which can cause rare but serious infections in neonates. Neonatal infections were shown to be associated with dried infant milk formulae. Publications concerning the contamination of such foods with Cronobacter are numerous but there are almost no data available concerning the situation with raw milk.
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We tested 875 bulk milk samples which were kindly given by three big milk processing companies. The samples represent milk producing farms from almost the entire territory of Switzerland and were recovered in the year 2007.
Milk samples were tested with a method which was used in a recent study and which was shown to have an excellent performance (Baumgartner et al. 2009 ). The applied test conditions were as follows: milk samples were defrosted at room temperature, hold at 40°C for 20 m in a water bath and then transferred on a Stuart Rollermixer SRT9 (Bibby Scientific Ltd., UK) until analyzed. For bacteriological analysis, an aliquot of 10 mL milk was added to 90 mL of Cronobacter selective broth (CSB) and incubated overnight at 42°C under aerobe conditions. Subsequently, single colonies were obtained by streaking 10 ll of enrichment broth onto Enterobacter sakazakii isolation agar (ESIA) (AES Laboratoire; Bruz, France). Selective plates were incubated aerobically at 44°C for 21 ± 3 h. Presumptive colonies (blue color) were sub-cultured on sheep blood agar (BioMérieux 43041) and confirmed with the API ID 32E test system (BioMérieux 32400). As positive control, C. sakazakii DSM 4485 was used.
To our surprise, all the tested 875 bulk milk samples were negative for Cronobacter spp.! With a lower sample size, a similar observation was made by Lehner et al. (2010) . These authors detected Cronobacter spp. in 172 samples of milk powder but not in 100 raw milk samples representing tank milk samples from approximately 1,240 sampling points in Switzerland.
Our finding, based on a very large sample size, supports the conclusion of Lehner et al. that milk cannot be a relevant source for Cronobacter spp. and that contaminations of milk powders are originating most likely from the environment. In foods of plant origin for example, Cronobacter is highly prevalent as we could show with the analysis of fresh sprouts, herbs and salads and dried spices and herbs (Baumgartner et al. 2009 ).
